
By NBBQN Staff

Super Cedar Firestarters from Edmonds, Wash., has one
of the most useful products we have ever tested. Their one-
inch thick by four-inch round disk truly amazed us.

When we first received this product to test, we were
very aware of the sweet cedar smell. We quickly ques-
tioned if this was such a good idea. We hate to use any-
thing that is going to leave behind an order or, even worse,
leave an odd taste in our meat, like lighter fluid can do if it
doesn’t burn off before cooking.

After unwrapping the disk, we really got a nose full of
the cedar inside this product, which really raised several
eyebrows in question again. However, we always want to
be fair in our test of products, so we decided to continue
with our test.

We started with a good pile of Cowboy Lump Charcoal
on top of one Super Cedar Firestarter. We were shocked to
see just how quickly this product ignited. One touch from
the flame of a lighter and it was going. Super Cedar got
our pile of lump crackling and sizzling (almost like it was
begging for some food) in about 12 minutes. As soon as the
flame was out, after about 20 minutes, we realized then
that we should have used about one-third of the disk
rather than the whole thing to get our charcoal started.

We wasted no time getting our
pile spread out into a bed of
coals and putting on our beer
can chickens. The help of the
soon-to-be world famous
Buster’s Drunk Chicken
Roost made this an effortless
task. At this point in the test,
we knew it could start a fire
and be really saft about getting
that part of the job done. Our
next concern would not be
answered until we actually tasted the
meat to make sure there wouldn’t be any aftertaste from
using the product.

Amazingly, the chicken had not one hint of the strong
cedar smell the product gave us before using it. After gob-
bling up everything but the bones, we decided to do a little
more testing.

The box said it would light even if wet. We knew it
started fast, but would it really start if it were wet? YES! We
took about 1/4 of the disk and soaked it in a cup of water,
put it on the fire grate, and put our lighter to it. The results
were the same as the first time — one touch from the flame
and presto, we had a fire.

Super Cedar Firestarters cost $22.50 for 30 disks and
includes delivery. We know we could have started three
piles of charcoal with just one disk. Our calculator tells us
that it cost us only 25 cents for each pile of charcoal at this
price. After seeing this, we will be using this product for a
long time.

Another important factor that helped make this product
a winner with barbecuers is the safety factor. Unlike the
propane torch or lighter fluid, this product is much safer to
use. We have used everything from paint thinner to pre-
soaked charcoal in the past, but now that we have found
Super Cedar, we won’t be using anything else.

You can find more information about this barbecue-
friendly product by calling Thomas at 866-468-3973, or
check them out on the world wide web at
www.SuperCedar.com.

PAGE  2 NATIONAL BARBECUE NEWS                                                                        MAY 2010

INSIDE THIS ISSUE

Publisher..........................R. Kell Phelps
Editor..........................Carlene S. Phelps
Barbecutary........................Janet Phelps
BBQ Gopher & Sales............Joe Phelps
Assistants.........Bailey & Raylyn Phelps
Graphic Design .................Melissa Lott

The National Barbecue News is published monthly by Baylyn
Enterprises, Inc., for (U.S.) $25/1 year, $45/2 years, or $68/3
years, 213-B N. Peterson Ave., Douglas, GA 31533. Periodicals
Permit USPS 018428,  entered at Douglas, Ga. POSTMASTER:
Send address changes to NATIONAL BARBECUE NEWS, P.O. Box
981, Douglas, GA 31534-0981.

Reproduction of art work, original copy, editorial material, etc.
appearing in the National Barbecue News is strictly prohibited
without the expressed written consent of the publisher.  Our
responsibility for errors and omissions consists only of the re-print
of advertising space in the next edition. Opinions of writ-
ers/columnists do not necessarily reflect the opinions of the own-
ers. We reserve the right to edit, condense, or omit any ad.
Deadline for ads is the 20th of each month. For information or
cost, call the National Barbecue News office at 1-800-385-0002 or
contact us at by email at sales@barbecuenews.com.

P.O. Box 981
213B N. Peterson Ave.

Douglas, GA 31534-0981
1-800-385-0002

FAX: (912) 384-2279
www.BarbecueNews.com

Dr. E. Donald Gillis (in spirit)
Brian Heinecke (in spirit)

Billy Bones • Bob Lyon
Paul Kirk • Doug Mosley

Ardie A. Davis (a.k.a. Remus Powers)
Rocky Danner

Home Chef Steve Collins
The Deck Chef Kent Whitaker
+ other barbecue enthusiasts

April Schanoes.................................................................Page 5
Ardie Davis.......................................................................Page 7
Bob Lyon.................................................................Pages 16-17 
Classifieds......................................................................Page 39 
Doug Mosley..............................................................Page 24,30 
Events Calendar......................................................Pages 35-39
From The Backyard........................................................Page 29
George Hensler................................................................Page 9    
John Waldrop.................................................................Page 33 
Kent Whitaker (The Deck Chef)......................................Page 29 
Red Todd..........................................................................Page 8
Rocky Danner...........................................................Page 31-32
Restaurant Guide....................................................Pages 26-27
Steve Collins (The Home Chef)......................................Page 29
Ted Roberts......................................................................Page 6

OFFICIAL  PUBLICATION  OF
Florida Barbecue Association..........Pages 14-15
California Barbeque Association...........Pages 12

National Barbecue Association..........Pages 20-21
New England BBQ Society.........Page 18

Texas Gulf Coast BBQ Cookers Association...Page 23

 20 20
 1990  2010

 Y Y E E  A A R R S S

 PRESS  20 20
 1990  2010

 Y Y E E  A A R R S S

 PRESSSENDING OUT SMOKE SIGNALS TO THE BARBECUE
WORLD FOR 20 YEARS & COUNTING

As we celebrate 20 years of sending out smoke signals all across the barbecue
world, we’d like to take a moment and reflect on where we have come from over
the past two decades. Each month during 2010, we will feature the reprint of an
article originally published during our earlier years. This month’s article is
reprinted from the National Barbecue News dated April 2004. We hope you enjoy
this blast for the barbecue past...

Congratulations
from your friends

at KCBS!
A great teaching

partnership!

HOW-TO-
BARBECUE

THANKS TO THESE FOLKS FOR HELPING
MAKE THIS PAGE POSSIBLE!

NEW BARBECUE PRODUCTS

New fire starter gives barbecuers another choice

By R. Kell Phelps
Publisher, NBBQN
kell@barbecuenews.com

To help National Barbecue News
celebrate their 20th anniversary,

Super Cedar is offering a free
sample of their product!

FREE SAMPLE
Simply send Super Cedar your ship-to address
via email at forstarts@aol.com & get a FREE

sample of this Super Cedar product!


